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1 
This invention relates to sllced bread dispens- 
ing machines, and partlcularly to a machine that 
will dispense bread in a cafeteria, so that the un- 
sanitary conditions, usually pertainirg, will be 
ellminated. 
Very little, if anything, has been accomplished 
in this fleld. If either requires the rime of an 
attendant with tongs to dispense the bread or 
the bread is within reach of the customer, who 
may pick it up and change his mind about what I0 
kind of bread he is going to eat. In either case, 
the bread is exposed to the drying action of the 
air and often the on-slaught of files and blowing 
of dust. 
An object of our invention is to provide a sliced 15 
bread dispensing machine, which will hot require 
touching of the bread by any hand except that 
of the customer. 
Another object is to provide such a machine, 
that will keep bread in good moist condition with- 20 
out drYing out and will aiso keep the bread ffee 
from blowing of dirt and dust and from attack 
of files. 
Another object is to provide such a machine, 
that can be easily disassembled for cleaning and 25 
thus kept very sanitary. 
Another object is fo provide such a machine, 
that will operate automatically or semi-auto- 
matically at will of customer by push button con- 
trol, to dispense several or a single slice of bread. 30 
Another object is to provide such a machine, 
that may instantly be adjusted from one standard 
thickness of bread slice to another. 
Another object is to provide such a machine 
ai a reasonable cost, so that it will pay for itself 35 
in a relatively short time, by the saving of wages 
of an employee in addition to conserving counter 
space and increasing bread sales. 
Other objects will be apparent from the de- 
scription and appended claims. 40 
For a full disclosure of our invention, reference 
is ruade to the description following and to the 
drawings, in which: 
Flg. 1 is a sectional elevation view of the ma- 
chine taken on line I--I of Flg. 2 and with sup- 45 
plementary detail views A and B. 
Fig. 2 is a top plan view of the machine except 
that magazine cover is removed. 
Fig. 3 is a sectional view on the line 3--3 of 
Fig. 1. 50 
Fig. 4 is a large scale sectional view, principally 
of the adjutable slide end cooperating with in- 
clined portion of base plate, taken on approxi- 
mate longitudinal center line of the machine. 
Fig. 5 is  lre çlefragmçnar.y id, çç.ev 55 

tion view of linkage and leverage for setting ma- 
chine for different slice thicknesses. 
Fig. 6is a large scale transverse sectional view 
of construction of slide, a guide, linkage and base 
plate, with a supplementary detail vlew C show- 
ing end support in plan view. 
Fig. 7 is a large scale secti0nal view of one of 
spring clips for mounting magazine on base plate, 
with a supplementary detail view D showing front 
elevation view of clip. 
Fig. 8 is a large scale sectional view, taken at 
discharge end of machine, to show worm gearing, 
shafting, journal boxes, cams and lifter rods 
bushed through base plate. 
lig. 9 is a diagram of the push button c0ntrol 
apparatu to govern operation of the dispensing 
motor. 
Except for the larger scale views, sheet metal in 
section is for the purpose of clarity indicated by. 
a single line. 
In the selected embodiment of our invention, 
which is hereby disclosed, we provide a base plate 
I 0 with end supports I I and 12, all ruade of metal- 
of substantial gage. The base plate bas flanged 
edges on each side and is of uniform cross-section, 
except for slots for spring clips for magazine, 
holes for linkage pins and lifter pinS, an inclined 
portion extending through magazine and a slot 
through which slide mechanism operates, all 
which will be later described. The two end sup- 
ports are similar, except that support 12 is of 
slightly lesser length due to sloping portion 
base plate, has journal boxes attached to if and 
bas a cut out portion to accommodate a worm 
gear, ail of which will be later described,  End 
supports are preferably secured fo base plate by 
welding, and as stated, are of substantial thick- 
ness. 
The balance of the constru, otion, except for 
mechanical machine parts and some parts re- 
quiring transparency, may be ruade of .lighter 
gage metal, and the parts with which bread 
comes in contact preferably of stainless steel or 
plated metal. We provide side enclosure Plates 
13 secured fo end supports by bolts |4, which 
preferably have recessed heads. Nuts for the 
bolts are preferably ta.ck welded to inner side of 
end .supports. An inclined, discharge chute 
having a vertical pocket 16 and two side mem- 
bers 17, is detachably secured to end support 
by slots, engaging under nuts of loosened bolts 
18. A slice of bread discharged upon ,the chute 
assumes a position in the vertical pocket, so that 
itïs easily picked .up by the customer. Addition-. 
al slces, which have been discharged upon the. 



chute, wfll successively assume the position in the 
vertical pocket. A grid may be provided in the 
bottom of the pocket, so that crumbs wi11 fall 
through, and a receptacle provided below the 
pocket for catehing the crumbs. We provide a 
vertical magazine, whieh consists of a section [9 
of U shaped cross section, a door 2Q and a top 
cover 2, which fits clown over the closed door 
and member J9 in a slip joint manner. The door, 
the J-shaped section and the top are all provided 
wth rounded corners to rentier saine unobstruc- 
rive and also so same can be easily washed and 
kept clean. The door is providid with lift. pin 
hinges 22, so same .can be readily removed for 
washing. In opening, if also swings well in the 
clear, as indicated by dotted outline in Fig. 2. A 
vertical slot, with an insert of transparent ma- 
terial 23, is provided in the door, so .that status 
of supply of bread in the magazine may be 
termined af a glance. In lieu of this, the entire 
door might be formed of a, sheet of transparent 
plastic. The magazine would commonly be of 
capacity to hold two loaves of sliced bread, but 
can be arranged to suit any reqoErement. On 
the front of the magazine over the discharge 
chute [5, we mourir a pocket 24, into which a 
bread sample is placed, and above the pocket a 
card holder 25, into which a card may be 
serted, to also designate the kind of bread, which 
in the .case of whole wheat, orgraham, may be 
necessary. Since ,the heels or crust ends of 
loaves must be discarded and converted into 
bread pudding or the like, for good operation 
the machine as well as satisfaction fo the cus- 
tomer, such ends may be inserted in the pocket 
24. Oppositely disposed on the inside of the 
magazine near the front side thereof, we provide 
two guides 26 secured to the walls of the maga- 
zine.  hese are for a lifter devi.ce, which will be 
later described. To deta.chably secure the maga- 
zine fo the base plate, we provide welded spring 
clips 27, which are unobstructive and which slip 
clown over the fianged idge of the base plaçeand 
are locked in place in slots 26, provided in ,the 
base plate. These slots are. so spaced, that the 
magazine can only be positioned on the base plate 
in correct manner. The fianged cinstruction 
the bottom of the magazine provides for solid sup- 
port, when cliPs engage the base plate. 
For operation of the machine, we preferably 
provide an electric moor 29, with pulleys 3Q and 
3! of requirect diameters and to accommodate a 
rubber belç 2 of round cross section. This drive 
is applied t0 a double helix reversing grooved 
shaft 3, positioned between journal boxes 34 and 
35.. On this. shaft, a follower 36 ,tranMorms mo- 
tion of rotation of shaft 33 intoreciprocating mo- 
tion of translation. This latter motion is im- 
parted fo a horizontally movable slide 37 by an 
extension 36 of ,the follower, moving in 
through the base plate. This extension fits into 
a oltar 4{) on the. under side of the slide, whiCh 
collar allows for vertical adjustment for diffezent 
slice thicknesses, as wfll be later desczibed. The 
slid 7 is preferably 9rovided with a cross sec- 
tion, which iS most clearly shown in Fig. 6. This 
slide engages a guide 4 posi.tioned on each side 
of the base plate A flanged portion 42 of the 
slide engages a .channet portion 43 of the guide, 
so that the slide moves easily but truly in the 
guides. To provide for easy and instant ad- 
justment of machine for a different thickness of 
bread sRces-, Wlinkage is provided by bars 44 and 
pivots 45. These bars and pivots secure the 
guitles fo the base plate. Alever 4 with a.handle 
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' is secured to one of the bars , proviàtng 
easy means of aNustment by throwtng from one 
position to the other. A stop 4, secured fo side 
plate 13, determines the amount of the increase 
 in height of guides, fo accommodate a thicker 
slice of bread. 'rhks is determined by the fise re- 
suiting by change from a lesser fo a greater ver 
tical angle. If may be varied substan.tially, as 
long as the poitions are saely off-center from a 
fO vertical position. 
More than two thicknesses may be accommo- 
dated by making the stop  a.ccordingly ad- 
justable in a manner indicated by the drawin. 
With the machine set for the thicknesses of 
15 bread. stices being dispensed, the forward exten- 
sion 4 o the slide 37 cleaves the slice from the 
bottomof the stack of sliced bread, and the slide 
 pushes if toward the discharge opening 56. The 
end. of the slide is provided with telescopically 
20 engaging members 5 and 52, positiond by 
springs 53, so that a constant contact is main- 
tained with the inctined portion. 54. of th base 
plate. I .wfll be appa»ent from Fig. 4, that a 
full thrust end is maintained against the edge of 
2: the slice of bread, while the extension 49 s 
dicated in dotted outline, is provided with more 
and more clearance of. the slice of bread being 
discharged.-- A slice of soft.bread s therefore 
hot .compressed laterally. To cooperate with the 
30 slide and fixed in relative operation thereto we 
provide a. lifter 55 with a lip 5 engaging and. 
raïsing the front side of a stack of bread slices 
whïle the bottom sRce is being discharged, 
shown by supplementary view B of Fig. 1. The 
.3. lifter 55 bas a con, cave contour fo fit the curved 
portion of bread slices, as shown by Fig. 2..As 
previously referred te, thelifter 55 operates in 
guides 26. It is actuated on each side by lifter 
rods 57, bushed through the base plate and 
4 moved by cams 58. These cams are fixed en. 
shaft 5.9 fo which is keyed a worm gear û, op- 
erated by aworm 6 on the end of a shaft. 62, 
which is joined fo shaft 33 by a coupling 63'. The 
shaft 62 turns in a  Journal box 4, secured to the 
4/» under side of ttebase plate,  and the shaft 59 
turns in two journal boxes 6, .secured to inner 
sides of. end support .2, Provision is ruade in a 
conventional manner fo resist end thr.ust in both 
these shafts, so that proper engagement of worm 
50 and gear is maintained and. so that cams are in 
line with lifter rods. Bushings 6., secured 
underside of base plate, provide stabflity and di- 
rect movement of lifter rods 5, when moved by 
cams S$, as shewn in Fig. 8. If will be observed, 
55 that the am contour is Such that the lifter is at 
ifs maximum height, when the slice of bread 
discharged,, and causes the lifter fo fall, at the 
instant that the-stide is thrown into reverse 
movement. Itis found that  substantial speed 
60 of approximately 1350. R. P. M. must be imparted 
fo the driven .shaf.t, fo eflïciently accomplish the 
shuffling aetien on the bread slices and also dis- 
charge saine af the required rate. If the motor 
speed,, however, is too great tobe reduced fo the 
5 requiredfigure by means of the pulleys indicated, 
if }s easily accomplished by introducing a con- 
ventional .compact. speed reducer. 
Our machine is operated by Connection-to the 
common alternating current single phase liglïting 
70 circuit. To provide for automatic operation to 
dispense a plurality of slices af will of the cus- 
tomer,, a.. control apparatus, as illustrated dia- 
grammatically in Fig. 9,. is provided. It.is ini- 
tiated by push buttons 6, marked , 2 and 3,. 
75- denoting the number of slices of bread desired. 
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These push buttons are preferabiy on a mount- 
ing on the counter, set off side from the machine, 
and with the control apparatus in .proper space 
under t_he courier. In lieu of the three push but- 
tons, a radially moving lever, in three positions, 
can be provided to make the settings, with a 
single push button to start the machine. Con- 
trols, for a number in excess of three slices, can 
be provided, but itis believed, that a selective 
1, 2 or 3 slice control will meet the needs. In 
sandwich shops, it may be desired to bave only 
one push button, with an arrangement for con- 
stantly dispensing two slices at a rime. The 
ïom oï controls, disclosed by diagram of Fig. 9, 
consists of solenoid relays 68a, b and c, synchro- 
nous clock motors e9 and 7 wth brushes and 
multiple contacts as required, and stop limit 
switches 71, 72 and 73, all of said elements joined 
by circuits as indicated. The contact ïor the 
brushes of the synchronous clock motors are so 
spaced, that the interval of time required for 
machine to dispense a slice of bread, is repre- 
sented between each pair of contacts. For semi- 
automatic or single slice dispensing, a trip 74 is 
provided on the *slide to engage the stop switch 
7. The cycle, for dispensing a single slice of 
bread, bas been round to work o.ut satisfactorfly 
at three seconds. If two slices of bread are 
sired and the push button 2 is pressed to energize 
the ,solenoid relay 68b, the operation becomes 
automatic by means of the synchronous clock 
motor 68 and its brush and arrangement oï con- 
tacts. This motor rotates clockwise, and the 
brush contacts the two pairs of points long 
enough to start the dispenser motor twice. The 
rime interval around between these pairs of 
points bas been round fo work out satisfactorfly 
at four seconds, and with an interval of one sec- 
ond on each side of the stop switch 72. This 
stop switch is a normally closed micro-switeh, 
which open*s with very light pressure of the brush 
arm, and the brush stops without making further 
contact ready for the next operation. A br.ush 
speed of 10 1. P. M. bas been round satisfactory. 
If t_hree slices of bread are desired and the push 
button 3 is pressed, the solenoid relay 66c and 
synchronous clock motor 7{} are brought into ac- 
tion. In this case, three pairs of points are pro- 
vided with a rime interval of four seconds, and 
an interval of one second on each side of the stop 
switch 73. This is accordingly satisfactorily 
provided by a brush speed of 6 1. P.M. With 
circuits broken by the respective stop switches, 
the cotes of the solenoid relays ch'op by gravity fo 
neutral position, and the machine is ready to re- 
spond to the desire of the next customer. The 
automatic and semi-automatic operation 
scribed, may of course be accomplished in other 
ways, than that shown .by diagram of Fig. 9. 
Fi'om the foregoing itis apparent how out 
machine is constructed and in general how it op- 
erates and meets the needs. Although applied 
specifically to bread, it may be used fo dispense 
other articles, req.uiring sanitary keeping and dis- 
pensing, so articles are only subject to. touch by 
the customer. The novel arrangement and co- 
operation of lifter with lide, is what makes pos- 
sible the handling of soft fresh, bread, which is 
kept in such condition by the magazine. Bread 
that is flrm and hot extremely sort and fresh, is 
of course more easily handled, and wouid hot re- 
quire such reflnement and close co-operation of 
lifter and slide. With the lifter and slide ar- 
rangement, are .combined, a discharge chute po- 
sitioning the slices vertically for easy access, an 
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instantlymade adusment for slic.e thickness, a 
novel driving mechanism, automatic or semi- 
automatic push button control and unobstructive 
construction, which is easily disassembled and 
5 assembled in connection with cleaning. A1- 
though the drive described seems very preferable, 
the machine may of course be driven by pinions 
and racks, by pins and yokes and perhaps by 
solenoids, any one of which would be subject to 
10 push button control, to dispense lices of bread. 
It will be noted, that ch.iving mechanism is com- 
pletely enclosed, so there is perfect safety af- 
forded fo cafeteria employees and customers. 
is of course not limited fo use in cafeterias, as 
15 the machine will serve well in short order 
sandwich shops, where itis highly desirable fo 
bave slices of bread instantly and readily avail- 
able, whfle supply is kept in a clean and sanitary 
manner, and without drying out. As previously 
20 explained, controls for machine may be arranged, 
so that by a single push on a button, two slices 
are dispensed for such sandwich shop service. It 
is apparent, that the machine can readily be ruade 
to speciflcation for any special thickness of bread. 
25 To handle Vienna rolls or some of the more slen- 
der loaves of rye bread, a wire or metal adaptor 
can be provided to fit within the magazine, so that 
t_he loaf is properly positioned with respect to the 
lifter and slide. The common thickness of sliced 
30 bread i*s ", nd for that known as "rhin slice," 
.the thickness is -". These two thicknesses are 
directly accommodated by the two settings of 
linkage illustrated in Fig. 5. In the case of some 
rye bread and graham, which is eut to /2", an 
35 adjustment of t-he stop member 48, as previously 
explained, takes care of the variation. If will 
ordinarily be desirable to bave a service man 
make adjustment fo.r this variation in thickness, 
so that cafeteria attendants only make the 
4o change from one standard thickness .to another. 
by throwing the lever 46. 
To DA1 the magazine of the machine, the wrap- 
per is opened atone end of the Ioaf and-the 
crust end removed, the loaf is then inverted and 
45 the other crust end removed. The bread may 
then be shaken out of the wrapper vertically 
into the magazine, or the wrapper slashed lengt-h- 
wise and contents pushed into the magazine 
through the door. Itis apparent, that the maga- 
50 zinc is readily DAled without the bread being 
touched by the hands. By making selection of 
push butten for number of slices as previously 
described, the machine is Put into operation. 
The slide pushes the bottom slice out of the 
 magazine freely, by reason of clearance provided 
by slight downward slope of the base plate and 
by lip on lifter ra]sing front end of stack of 
other bread slices. The lifter and front end of 
stack of bread slices then drops, due to action 
60 of lifter cams, to a position] on top of the slide. 
With the backward movement of the slide, the 
stack of bread by its frictional contact with the 
slide is released from the lip of the lifter, and 
when the slide is fully back free from the stack 
65 oï bread as restrained by the magazine, another 
slice is positioned in front of the slide. When 
the slide again moves forward cleaving and push- 
ng the bottom slice, the lip engages the under 
side of the second slice upward and raises the 
70 stack of b'ead. The relative operation is such, 
that when the forward movement of the slide is 
suflicient to place the stack of bread on the lifter 
lip, the cam starts to raise the lifter again, pro- 
viding clearance, while bottom slice continues to 
75 be pushed out. The forward extension of the 



slide provides cleavage between the slices, and 
the stack is suspended between, the lip of the 
lifter and the top stidin surface of the slide. 
The operation of the machine is of course fur- 
ther facititated, by the spring-loaded telescopi- 
cally engaging members of the slide; ail the while 
closely following the surface of the base plate; 
and by the vertical pockeç ai the bottom of the 
inclined chute, pos.itioning bread slices, se saine 
may be easily picked up. 
While we bave shown and described a preferred 
form of eut invention, .Et is obvious that many 
changes, which are within the scope of our in- 
vention, witl be apparent te those skflled in the 
art. We therefore desire te be limlted only by 
the scope OE the appended claires. 
What we claire is: 
t. In a machine of the class described, in com- 
bination, a base- plate with supporting structure 
and having optmsitety disposed guides on each 
side: and for a substantial length thereof a hori- 
zontal l.ide adapted te be engaged by and movc 
in said guides, said guides provided with lever- 
age means for vertical adjustment thereof for 
different bread slice thicknesses, said base plate 
having a slight downward incline ai one end and 
spanned by a, vertical magazine, said magazine 
being provided with a. door and. a slip joint cover 
engaging said magazine and said door when 
closed, together with means for releasably en- 
gaging edges of said base plate, said downward 
incline of said base plate increasing the clear- 
ance of said horizontal slide for facflitating the 
discharge of slices of bread, said horizontal slide 
having a range of movement te more through 
and expe], slices of bread frein the bottom of said 
magazine and having a forward extension for 
cleavage between, slices, and a spring loaded ver- 
tically adjustable thrust end under and rear- 
wardly of said extension te accommodate settings 
for different slice thicknesses and any variation 
in surface of base plate in a self-acting manner, 
said magazine having guides interiorly thereof 
over the end of said base plate, a vertical lifter 
adapted te more in said guides and together with 
said horizontal slide responding te a power driv- 
en mechanism, said lifter having a face shaped 
te accommodate the bread contour se that slices 
register, said lifter having a horizontally extend- 
ing lip into the magazine in support of the stack 
of bread slices te provide clearance with the slice 
above in pushing out the bottera slice of bread, 
said driving mechrdsm comprising a follower 
on a double helix reversing grooved horizontal 
shaft with an extension through a slot in said 
base plate, for attachment te said slide, a worm 
on a- second shaft in line with and coupled te said 
first shaft and driving a worm gear on a cross 
shaft, lifting cams keyed te each end of said 
cross shaf provided with a contour te act on 
lifter rods and te lift and lower said lifter as 
required te co-operate with said slide, in provid- 
ing clearance for the slide te push out the bottera 
slice and then the slide releasing the stack of 
bread frein the lifter, se as te position another 
slice in front oî the slide te repeat the operation, 
said mechanism being driven by a source of power 
ai the required speed and with controls for self 
acting of the machine te dispense a single slice 
or a plurality of slice according te the desires 
of the customer, as provided for by the setting 
of the controls. 
2. In a machine of the class described, in com- 
bination, a base plate with suppoting structure 
and having guides in the sides thereof, a vertical 
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magazine positioned ai one end of said base plate 
and having vertical guides on the interior over 
the end of said base plate, a horizontal slide 
adapted te more in the guides of said base plate, 
5 a vertical lifter adapted te more in the guides 
of said magazine and a power driven mechanism 
with contrels te actuate said slide and said lifter, 
said base plate having a slight downward incline 
for a length extending through said magazine 
10 te increase clearance of said horizontal slide for 
facilitatin the discharge of slices of bread, said 
vertical magazine being provided with a door, a 
slip joint cover engaging said magazine and said 
door when closed and means for engaging edges 
15 of said base plate, said guides of said base plate 
having leverage means for vertical adjustment 
thereof for different bread slice thicknesses, said 
horizontal slide having a forward extension for 
cleavage between slices of bread, and under and 
20 rearwardly of said extension a vertically spring 
loaded thrust end te follow top of the base plate 
and accommdate setting of slide guides for dif- 
ferent bread slice thicknesses, said vertical lifter 
resPonding te said power driven mechanism and 
25 having a face shaped te accommodate the bread 
contour se that slices register, said lifter having 
a horizontally extending lip into the magazine in 
support of the stack of slices te provide clearance 
with the slice above in pushing out the bottera 
30 slice of bread, said driving mechanism compris- 
ing a follower on a double helix reversing grooved 
horizontal shaft with an extension through a slo 
in said base plate, for attachment te said slide, 
a worm on a second shaft in line with and cou- 
35 pled te said fn'st shaft and driving a worm gear 
on a cross shaft, ]ifting cams keyed te each end 
of said cross shaft and provided with a contour 
te act on lifter rods and te lift and ]ower said 
lifter as requireà te co-operate with said slide, in 
.io providing clearance for the slide te push out the 
bottera slice and then the slide releasing the 
stack of bread frein the lffter, se as te position 
another slice ir front of the slide te repeat the 
operation, said mechanism being driven by a 
45 source of power ai the required speed and with 
controls for self acting of the machine te dis- 
pense a single slice or a plurality of slices, accord- 
ing te the desires of the customer as provided for 
by the setting of the controls. 
5O 3. In a machine of the class described, in com- 
bination, a base plate with supporting structure, 
a vertical magazine positioned a one end of said 
base plate, said base plate having a slight down- 
ward incline frein horizontal toward its end for 
55 the length occupied by said magazine, said maga- 
zine being provided with a door and a slip joint 
cover engaging said magazine and said door when 
closed, together with means for releasably engag- 
ing edges of said base plate, flanged guides with- 
60 in said magazine te accommodate a lifter near 
the end of said base plate, said 1if ter having a 
lil ai the bottom thereof extending inwardly of 
said magazine, cam means for vertical operation 
of said lifter, slide means in connection with said 
65 base. plate arranged te be activated horizontally, 
said lifter providing clearance with the slice above 
as said slide means cleaves a.nd pushes out the 
bottera slice of bread, said slide means in its re- 
verse movement by frictional contact releasing 
0 the stack of bread frein the lip of the ]ifter and 
when fully back positioning another slice in- front 
of said slide means te repeat the operation, said 
operation being facflitated by said downward in- 
cline of said base plate providing increasing 
: clearance, a driving mechanism arranged for tel- 
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ative vertical opération of Said lier and hori- 
zontal operation of said slide means of required 
speed and magnitude, togetheç.with controls for 
repeating the operation. 
4. In a machine of he Class described, in com- 
bination, a base plate with Supporting structure 
and havin 2uides af the sides.thereof, a.vetical 
magazine positioned af one end of said base plate 
and having a pair of vertical guides interiorly 
thereof and over the end of said base plate, a 10 
horizontal s!ide adapted te move in the guides 
of said base plate, lifter means adapted te move 
in the guides of said magazine and a power driven 
mechanism with controls te actuate said slide 
nd said lifter, said base plate having a sight 15 
incline coextensive with said magazine and slop- 
ing down te the end thereof te facilitate action 
of the slide in discharging a Slice of bread, said 
vertical magazine being provided with a door and 
a top cover and means for releasably engaging 20 
edes of said base plate, said guides of said base 
plate havin leverage means for vertical adjust- 
ment thereof for different s]ice thicknesses, said 
hori.zontl slide having a forward extension for 
c!vage between slices of brad and under and 
roarwrd]y of said extension a vertically spring 
loaded thrust end te closely follow the top of the 
base plate regardless of setting of slide guides for 
variation in slice thicknesses, said !ifter means 
iocated within said magazine being actuated ver- :0 
tically by said driving mechanism and by gravity 
and in fixed operative relation te horizontal 
movements of said slide, se that clearance of the 
s!ice above in pusi]ing out a slice of bread is pro- 
vided and the stck of bread is released frein said 
lifter means by said s]ide, se as te position 
other slice in front of the slide te repeat the 
operation, said power driven mechanism ar- 
ranged for relative vertical operation of said lifter 
means and horizontal operation of said slide of re- 
quired speed and magnitude, te dispense a single 
slice or a plurality of sices, as governed by the 
setting of the controls. 
5. In a machine of the class described, in com- 
bination, a base plate with oppositely disposed 
guides at the edges on the top side thereof and 
etending over the major portion of the length 
theïeof adapted te engage a horizontal slide, said 
guides being provided with linkage and leverage 
for vertical adjustment thereof for different bread 
slice thicknesses, said base plate having a true 
fiat top surface except for a slight downward 
inc!ine at one end thereof, a vertical magazine 
of a width te substantially span said incline and 
provided with a hinged door opening toward the 
opposite end of said base plate, te facilitate trans- 
feïring of sliced bread frein a paper wrapper in- 
te the magazine without hands touching the 
bead, guides on the inside of the magazine over 
the end of said base plate te accommodate a 
lifter, said slide operating between the guides of 
sid base p]ale bein subject te forward and 
backward movement of a driving means te dis- 
pne slices of bread frein the bottera of said 
._]mazine, and being provided with a spring load- 
ed vertica!!y adjustable member te adapt itself te 
said sliht incline and te co-operat with the 
thrust end of said slide te provide close contact 
.. the op of the base plate under all condi- 
tions aoEd settings for different slice thicknesses, 
r.id !!fret being subject te upward and down« 
ward movement by a cam and rod arrangement 
ctuated by said driving means, and having a 
lip at the bottera te engage the under side of re- 
spective s!ices of bread and arranged by relative 
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movements of slide and lifter te provide clear- 
ance with slice above when slide pushes out a 
slice of bread, and then the side releasing the 
stack of bread frein the lifter se as te position 
nother slice in front of the side te repeat the 
operation, sad driving means providing for mo- 
tion of rotation being transformed t.o recipro- 
cating motion of translation horizontally and ver- 
tically, se that said slide moves back and forth 
and said lifter moves up and down with such 
relative motion one te the other, se that easily 
compressible units like slices of fresh bread can 
be rapidly dispensed without jamming. 
6. In a machine of the class described, in com- 
bination, a base plate, with guides af the sides 
thereof end supports for said base plate, a verti- 
cal magazine positioned at one end of said base 
plate and having vertical guides on the inside 
thereof, a horizontal slide adapted te move in 
the guides of said base plate, a vertical lifter 
adapted te more in the guides in said magazine 
and a driving mechanism with a source of power 
te actuate said side and said lifter respectively 
horizontally and vertically, said base plate hav- 
ing a slight downward incline ce-extensive in 
length with said magazine te provide greater 
clearance and facilitate action of side in dis- 
charging a slice of bread, said vertical magazine 
having a plurality of clips releasably engaging 
said base plate, whereby said magazine may be 
quickly and easily dismantled for thorough 
cleaning, said guides of said base plate having 
linkage and levera2"e for vertical adjustment 
thereof for different slice thicknesses, said hori- 
zontal side having a forward extension for cleav- 
age between slices and having lUnder and rear- 
wardly of said extension a vertically spring load- 
ed telescoping thrust end te at all rimes and for 
different settings for slice thickness close!y fit the 
top surface of said basé plate, said vertical lifter 
positioned between the guides in said magazine 
having a lifter rod engaging the bottom edge on 
each side thereof and passing through bores in 
said base plate for engagement with said driving 
mechanism, said lifter having a concave face 
ward the inside of the magazine te accommodate 
the bread contour se that slices register and 
ing provided af the bottera with a lip te support 
stack of bread, whfle the bottera slice is being 
pushed out and until stack of bread is removed 
frein the lip by frictional contact with the slide 
in its backward movement, when the operation is 
again repeated. 
. In a sliced bread dispensing machine, the 
coErnbination of a horizontally actuated slide on a 
base plate a.nd a vertically actuated lifter inside 
of a magazine power driven mechanism with con- 
trols actuating said slide and said lifter, said 
side having guides with linkage connection te 
the base plate arranged for vertical adjustment of 
the guides and the side for different slice thick- 
nesses, said side having an extension forward 
adapted for cleavage between bread slices and 
under said extension a self adjustable thrust end 
keeping a constant full contacting surface forward 
closely following said base plate regardless of slice 
thickness, said base plate having a sight declina- 
tion for clearance for pushing out bread slices, said 
lifter having a horizontal lip af the bottera there- 
of toward the interior of the magazine adapted 
te engage the under side of a stack of bread 
slices, said ifter having a concave face te ac- 
commodate the contour of the bread and keep 
stack of bread slices substantially in register po- 
sitio], said slide and said lifter in their respec- 
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tive horizontal and verticalmovements being so 
cmlrelated that the stack of bread is supported 
on the lip of the lifter; whfle ,the bot..tom s!ice is 
being pushed out, and untii removed from the lip 
bF friconal contact with the slide in ifs back- 5 
ward moFement» which then positions another 
slice in front of the slide and the operation is 
agai repeated. 
GEORGE. 0. GIUESMER. 
HAI%IY E. SCHULZE. 10 
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